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© Stabilizer composition enabling the production of a pourable aerated dairy dessert 

© The invention concerns a stabilizer composition enabling the production of a pourable aerated dairy dessert 
having a shelf-life of at least three weeks without significant sagging or demixing, characterized in that it 
comprises 10 to 30 % by weight of guar gum, 5 to 20 % by weight of carrageenan and/or xanthan gum and 60 
to 80 % by weight of an emulsifier selected from mono- and diglycerides of fatty acids, lactic or citric acid 
esters of mono- and diglycerides of fatty acids, sorbitan mono- or tristearate and lecithins. 
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The present invention relates to a stabilizer composition particularly useful for preparing an aerated 
dairy dessert. 

.More exactly, this invention is related to a dessert in the form of a pourable mousse, although stable for 
a few weeks, which is preferably consumed cold, at the temperature of the refrigerator, but not frozen. 

5 Shaken ice milks are known, namely of the milk-shake type, which are beverages with overrun and are 
consumed iced, at slightly negative (C*) temperatures. These drinks are prepared either traditionally by 
crushing and whipping ice cream in milk, or industrially by means of a machine which aerates and cools 
such a mixture optionally added with flavours and gelling and thickening agents such as carrageenan. 
However these are liquid desserts, having a relatively low overrun (30 to 70 %) and above all they are little 

10 stable in time. 

On the other hand there are known milk-based mousses, namely whipped cream, bavarois and 
industrial chocolate mousses, which have high overrun, but are essentially solid and consequently cannot 
be poured. 

Now, according to the present invention, it has been found a stabilizer composition allowing to obtain an 
T5 aerated dairy dessert, having high overrun while being pourable and stable, which is an unexpected result in 
thegitterature. 

Thus, the subject-matter of the invention is a stabilizer composition enabling the production of a 
pourable aerated dairy dessert having a shelf-life of at least three weeks without significant sagging or 
demixing, characterized in that it comprises 10 to 30 % by weight of guar gum, 5 to 20 % by weight of 
20 carrageenan and/or xanthan gum and 60 to 80 % by weight of an emulsifier selected from mono- and 
diglycerides of fatty acids, lactic or citric acid esters of mono- and diglycerides of fatty acids, sorbitan 
mono- or tristearate and lecithins. 

The guar gum, obtained by extracting ground guar seeds, is that generally used in food industry. 
Similarly, carrageenan (either iota-, kappa-, lambda-carrageenan or their mixtures) and xanthan gum 
25 used in this composition, are fit for comsumption. However lambda-carrageenan based products in mixture 
with or without xanthan gum are preferred. 

The emulsifier used in the composition is selected in a group of products widely used in food industry 
and compatible with the other components while maintaining the stability of the aerated dessert. Although it 
is not compulsory for obtaining a convenient product, it is preferred to use 65 to 70 % by weight of 
30 emulsifier, advantageously a lactic acid ester of mono- and diglycerides of fatty acids, particularly with a 
majority of monoglyceride. By "fatty acid" those are understood which are authorized in food industry, such 
as oleic acid, palmitic acid, etc.... 

The composition of this invention is in particular useful for the preparation of a pourable, aerated dairy 
dessert, in the form of a foam, having an overrun of 50 to 150 % preferably, comprising 0 to 20 % by 
35 weight of fat, 0 to 3 % by weight of starch and 0.4 to 0.8 by weight of the stabilizer composition as defined 
above. 

It is understood by overrun (OR) the following ratio : 



40 W\ - W 2 

OR = x 100 (in %) 

W 2 

45 where Wi is the weight of a volume of unwhipped dessert and W 2 is the weight of the same volume of 
whipped dessert. 

Thus, the dessert obtained with the stabilizer of the invention generally has an overrun of 75 to 150 %. 
Usually the aerated dessert obtained according to the invention will essentially be prepared with whole 
milk or partially or totally skimmed milk and/or milk powder and cream, and may comprise 1 to 10 % fat. 
so The stabilizer composition will be used in a proportion from 0.4 to 0.8 %. particularly 0.5 to 0.7 % by 
weight of the aerated dessert although higher proportions may give the desired result. 

Of course, the aerated dessert also contains sugar (for example about 10 % by weight) and/or articifial 
sweeteners, and may contain flavours (coffee, caramel, chocolate, etc.), and buffers (phosphates, etc.). 
The aerated dessert may be prepared by convention means, namely with whipping machines (shak- 
55 ing/aerating machines) used for preparing chocolate mousses, milk-shakes, etc... It may be stored several 
x - weeks preferably at the temperature of the refrigerator. 
( The following examples illustrate the invention. 
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Example 1 

A stabilizer composition was prepared by mixing 65 % by weight of lactic acid ester of mono- and 
diglycerides of fatty acids (E 472 b), 20 % by weight of guar gum (E 412) and 15 % by weight of 
5 carrageenan (E 407). 

A solid premix comprising 2 parts (by weight) of starch, 7.5 parts of sugar, 0.40 part of vanilla flavour 
and 0.62 part of the above stabilizer composition has been dispersed in 89,5 parts (by weight) of 3 % fat 
milk. 

Then the mixture has been pasteurized at 90 # C, homogenized at 150 bars, sterilized at 130* C for 15 
io s., then cooled to 5*C and kept for a night. This mixture has been aerated in a Mondomix R continuous 
whipping machine (inlet set at 7 bars, 350 rpm, and the mixer to 3 bars, 700 rpm) to obtain a dessert having 
an overrun of 100 %. 

The aerated dessert thus obtained was appetizing both in appearance and taste and could be stored for 
3 weeks at a temperature below 10 'C without any substantial sagging or demixing. 
15 When 125 ml of dessert has been introduced in a 167 ml beaker (height 60 mm. upper diameter 70 
riim, lower diameter 50 mm) which was tilted horizontal, the dessert has flown from the beaker within 15 s. 

Example 2 

20 The preparation has been carried out as in Example 1, except that 0.65 part by weight of a stabilizer 
composition consisting fo 65 % by weight of the same emulsifier, 20 % by weight of guar gum, 10 % by 
weight of xanthan gum and 5 % by weight of carrageenan E 407 was used. 

The dessert obtained had the same appearance as in the foregoing Example, and an overrun of 100 %. 
It was checked that the same composition allowed to obtain, with another adjustment of the machine, a 

25 dessert with a 50 % overrun while sufficiently stable for storage at the refrigerator. 

Example 3 

The preparation has been carried out as in Example 1 , except that 0.58 part by weight of a stabilizer 
30 composition consisting of 70 % by weight of the same emulsifier. 18 % by weight of guar gum and 12 % 
by weight of xanthan gum was used and dispersed (with the starch, sugar and flavour) in 90 parts by weight 
of milk completed to 10 % fat with cream. 

An aerated dessert having good stability in time was obtained. 

0.55 part by weight of the same stabilizer composition as above was used for preparing an aerated 
35 dessert with 80 parts by weight of milk completed to 10 % fat. 2 parts of starch. 17.5 parts of sugar and 
0.40 part of vanilla flavour, which could be stored for 1 month in the refrigerator at 5*C without sagging. 

Claims 

40 1. A stabilizer composition enabling the production of a pourable aerated dairy dessert having a shelf-life 
of at least three weeks without significant sagging or demixing, characterized in that it comprises 10 to 
30 % by weight of guar gum, 5 to 20 % by weight of carrageenan and/or xanthan gum and 60 to 80 % 
by weight of an emulsifier selected from mono- and diglycerides of fatty acids, lactic or citric acid 
esters of mono- and diglycerides of fatty acids, sorbitan mono- or tristearate and lecithins. 

46 

2. The composition of claim 1 , characterized in that it comprises 65-70 % by weight of emulsifier. 

3 The composition of claim 1 or 2, characterized in that the emulsifier is lactic acid ester of mono- and/or 
diglyceride(s) of fatty acids. 
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